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Gr, 
Recipes 


FROM Polly Pacific’ 


ALL-ELECTRIC KITCHEN 


PACIFIC POWER & LIGHT COMPANY 


DUNGENESS CRAB caught right off Oregon's own 
shoreline is in season six or seven months of the 
year. Season opens December 1. Dungeness Crab 
is one of the Pacific Ocean's greatest blessings - 
nothing in the shellfish world can equal it. It 
is very high in protein, vitamins and minerals. 
Their weights vary from 1 3/4 to 3 1/2 pounds. 
About a two pound Dungeness crab is considered 

a best buy and will serve two to three people. 
The meat is a real delicacy. It is also very 
tender and distinctive in its flavor. 


We often buy Pacific Ocean Crab already picked 

from the shell. It is more convenient but more 
expensive than with shells. (We are finding them 
more and more -- cooked in the shell because of the 
good supply) -- so -- let's talk about cleaning 
them. 


STEP NO. 1 
Hold crab as tn sketch. 
Pull shell off. 


STEP NO. 2 

Let water run over 
erab as you clean all 
excess waste away. 

The electrte dtsposal 
tn the stnk ts a good 
place to dispose of tt. 
Be sure to remove gills 
whteh are leaf shaped. 
Leave only body meat 
enclosed in shells and 
legs. 


STEP NO. 3 
Hold erab securely and break 
off lege. 


STEP NO. 4 

Place body of erab on 
board and wtth small 
hammer or mallet crack 
small bones. The meat 
comes out easily -- a 
nut ptek or a crab claw 
will asstst tf needed. 


STEP NOL SS 
Crack leg bones in same 
manner. 


TO STORE AND TO FREEZE 


Cover meat and keep refrigerated until ready to 
use. If planning to keep longer than two or three 
days, pack in moisture vapor proof containers (a 
glass jar is excellent). Crumple saran or light 
weight foil in top of container to exclude all air. 


Cap container as tight as possible and freeze. 
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DEVILED CRAB 


1/2 cup finely chopped 2 tep. Worcestershire 
onton (Ll medtun) sauce 

1/4 cup finely chopped lL tbs. prepared mustard 
green pepper 2 tbs. finely chopped 

3 tbs. butter or margarine chives 

So tbe. Laur 2 eanes (7? bfivaas. ca 

L 1/2 cup light eream crab meat, drained, 

2 egg yolks, slightly boned and flaked 
beaten L eup soft bread erunbs 

Dash of cayenne (2 sltces) 

Lye tap. ealt 2 tbs. melted butter or 

margarine 


Heat oven to 375°F. Saute' onion and green pepper 
in 3 tablespoons butter or margarine in saucepan 
until tender. Add flour; mix until smooth. Stir 

in cream gradually. Cook over medium heat, stirring 
constantly, until sauce thickens. Stir a small 
amount of hot sauce into egg yolks; add to sauce 
remaining in pan; heat 2 minutes. Remove from heat; 
add cayenne, salt, Worcestershire, mustard, and 
chives; mix well. Stir in crab meat. Spoon crab 
mixture in 6 buttered ramekins, custard cups, or 
l-quart casserole. Combine bread crumbs and 2 
tablespoons melted butter or margarine; sprinkle 

on crab mixture. Bake 20 to 25 minutes or until 
crumbs are golden brown. Makes 6 servings. 


POPPY SEED NOODLE RING 
WITH CREAMED CRAB 


Creamed Crab: 


3 tbs. butter L/4 tsp. ground thyme 

3 tbs. flour t/8 tsp. freshly ground 
L 1/2 cups milk black pepper 

2 cups crab L/2 cup sltced mushrooms 
3/4 tap. Bale L/4 cup chopped pimentos 


parsley (opttonal) 


(1) Melt three tablespoons of the butter in a 
saucepan. Blend in the flour. Stir in the milk 
and cook, stirring constantly, until of medium 
thickness. 


(2) Drain the crab, flake and add to the white 

sauce. Add the seasonings and mix well. Heat, 
stirring as little as possible to avoid mashing the 
crab. Also add pimentos and mushrooms to this mixture. 


Noodles: 


1/2 pound noodles, cooked according to package directions 
lL tablespoon butter 

Botling salted water 

lL tablespoon poppy seeds 


(1) Cook the noodles in boiling salted water according 
to package directions. Drain immediately. 


(2) Add the poppy seeds and remaining tablespoon 
butter to the drained, cooked noodles. Toss lightly 
and turn into a buttered 1 1/2 qt. ring mold. Place 
briefly in a pan of hot water to keep warm. 


(3) Turn out the noodle ring on a hot platter. Fill 
the center with the creamed crab. Garnish with 
parsley and pimento, if desired. 


HERBED CRABMEAT 


l 1/2 lbs. crabmeat lL tbsp. each chopped 
6 tbsp. butter chives and parsley 
salt lL tsp. freshly chopped 


eoarsely ground black pepper tarragon (opttonat) 
juice of half a lemon 


(1) Pick over the crabmeat to remove all bits of 
Shell and cartilage. Heat the butter until it 
bubbles and cook the crabmeat in it just until it 

is heated through. 

(2) Season the crab with salt, corasely ground black 
pepper, lemon juice and the herbs. Serve on toast 


points and garnish with lemon wedges. 


CRABMEAT SAUTEED WITH ALMONDS 


7? tbs. butter Salt and freshly ground 

lL lb. fresh or canned black pepper to taste 
erabmeat, ptcked 1/2 cup heavy cream 
over well 38 tbsp. chopped parsley 


3/4 cup almonds, blanched 
and split in half 


(1) In a medium-sized skillet heat four tablespoons 
of the butter, add the crabmeat and toss lightly 
until delicately browned. 


(2) Meanwhile, in a separate skillet heat the 
remaining butter, add the almonds and cook over 
brisk heat until lightly browned. Add the salt 
and pepper, then add the crabmeat. 


(3) Add the cream and parsley and bring the mixture 
to a boil. Reduce the heat and simmer two minutes. 
Serve on rice. 


CRABMEAT STEW 
6 servings 


2 cups crabmeat, fresh L/4 cup finely chopped 
or canned, picked over onton or chives 
well 3 tbsp. green pepper, 
t/2 cup dry sherry finely chopped 
2 tbsp. butter 3/4 cup peeled, chopped 
LZ elove garlte, crushed tomato 
L 1/2 tbsp. flour Salt and freshly ground 
l/2 tsp. rosemary black pepper to taste 


ZL cup eream 


(1) Marinate the crabmeat in the sherry one hour 

in the refrigerator. In a skillet heat the butter, 
add the garlic and saute’. Add the flour, rosemary, 
onion, green pepper, tomato, salt and pepper 

and simmer five minutes. 


(2) Stir in the crabmeat with the sherry and add 
the cream. 


(3) Cook five to ten minutes longer, adding more 
cream if necessary. Correct the seasonings and 
serve with buttered toast. 


CRABMEAT SCRAMBLED WITH EGGS 
2 to 3 servings 


L cup crabmeat, picked L/4 tsp. freshly ground 
over well black pepper 

4 eggs lL tbsp. chopped scalltons 

L/2 teaspoon salt 6 tbsp. otl or butter 


(1) Flake the crabmeat. Beat the eggs with the 
salt, pepper and scallions. 


(2) In a skillet heat half the oil, add the crabmeat 
and cook gently until hot. Add the remaining oil 
and heat. 


Conttnued on the followtng page-- 


a. 


CRABMEAT SCRAMBED WITH EGGS CONT. 


(3) Add the eggs and adjust the heat at high. With 
a fork draw the solidified egg to the center of the 
skillet, tilt the skillet and let the uncooked egg 
run over the pan. Repeat until most of the egg 

has set. Serve immediately. 


CRABMEAT BOUILLABAISSE 


6 servings 
1/4 cup salad otl Ll qt. botling water 
3 onions, chopped L tb. whtte ften fttlets, 
2 green peppers, cut tnto cut into l-ineh chunks 
thin strips 1/2 lb. raw shrimp, 
2 potatoes, pared and shelled and deveined 
sliced 1/2 lb. fresh crabmeat 
2 tsp. salt or Lt can (6 1/2 oz.) 
1 clove garlic, minced erabmeat, picked over 
Ll bay leaf well 
1/4 cup tomato paste Chopped parsley 


(1) In a large kettle heat the oil, add the onions 
and cook until transparent. 


(2) Add the green peppers and potatoes and cook 
several minutes. Add the salt, garlic, bay leaf, 
tomato paste and boiling water. Cover and simmer 
twenty minutes. 


(3) Add the fish fillets and cook ten minutes. Add 
the shrimp and crabmeat and simmer fifteen minutes 
longer. 


(4) Serve in deep soup bowls and garnish each serving 
with chopped parsley. 


CRABMEAT CASSEROLE 
6 servings 


lL green pepper, seeded 5 tbsp. flour 

3/4 lb. mushrooms L 1/2 cups mttlk 

4 small sweet gherkins l/2 cup light cream 

3 small whtte ontons L/2 tep. salt 

‘2 tbsp. chopped parsley freshly ground black 

lL 1/2 lbs. fresh crabmeat, pepper 
or 8 seven-ounce cans few grains of cayenne 
erabmeat, picked over pepper 
well l/2 cup dry sherry 

6 tbsp. butter l/2 cup dry bread crumbs 


(1) Chop fine the pepper, mushrooms, sweet gherkins 
and onions and mix with the parsley and crabmeat, 
which has been broken into small pieces. 


(2) Preheat oven to moderate (350°F.). 


(3) In a saucepan melt the butter, add the flour 

and stir with a wire whisk until blended. Mean- 
while, bring the milk and cream to a boil and add 

all at once to the butter-flour mixture, stirring 
vigorously with the whisk until the sauce is thickened 
and smooth. 


(4) Combine the sauce with the crabmeat mixture’ and 
season with salt, pepper and cayenne. Remove from 
the heat and add the sherry. Pour into a buttered 
casserole, sprinkle with bread crumbs, dot with 
additional butter and bake thirty minutes. 


CRAB MEAT MARYLAND 


In the top pan of a chafing dish over direct heat 
melt 3 tablespoons butter and blend in 3 tablespoons 
flour. Add gradually 2 cups milk, stirring constantly, 
until the mixture is thick and smooth. Set the 

pan over the hot water pan and cook the mixture, 
covered, for about 5 minutes. Add 1 pound picked- 
over crab meat, stirring very gently to avoid 
breaking the lumps. When the crab meat is heated 
through, gently stir in 1/2 cup cream and 2 
tablespoons butter. Season to taste with salt, 
pepper, and paprika and add 1/4 cup Sherry and 

a few drops of lemon juice. Lower the heat and 

keep the crab meat hot over the hot water pan. 

Serve with hot buttered toast. Serves 4. 


CREAMED MUSHROOMS AND CRAB MEAT 


Wash 3/4 pound fresh mushrooms and slice the stems 
and caps separately. Cook the stems in water barely 
to cover. Strain the stock from the stems and 
reserve it. Heat 5 tablespoons butter in the top 

pan of a chafing dish over the hot water pan. Add 
the sliced mushroom caps and 1 generous tablespoon 
each of shallots, chives, and parsley, all finely 
chopped. Cook the mixture for 3 to 4 minutes, stirring 
frequently, and mix in thoroughly 3 tablespoons 
flour. Stir in 2 cups sour cream mixed with the 
reserved mushroom stock. Season to taste with 

salt, pepper, and nutmeg and etim ind 1/2 cups 
flaked cooked crab meat. Simmer the mixture gently, 
covered for 5 minutes or until the crab meat is 
heated through. Extinquish the flame and stir in 

3 tablespoons Sherry. Serve on hot unbuttered toast. 
Serves 4. 
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DEVILED 


2 tbsp. butter 

2 toepeg tour 

1/2 cup mitk 

1/2 cup eream 

1/4 tsp. nutmeg 

1/4 tsp. dry mustard 
2 egg yolks 


(1) 
(2) 


CRAB 


t/4 cup sherry 

Salt and freshly ground 
black pepper to taste 

3 cups crabmeat, fresh or 
eanned, ptcked over well 

Buttered bread crumbs 

Lemon wedges 


Preheat oven to hot (4#00°F.) 


In a saucepan, melt the butter, add the flour 
and stir with a wire whisk until blended. 


Meanwhile 


bring the milk and cream to a boil and add all at 
once to butter-flour mixture, stirring vigorously 
with the whisk until the sauce is smooth. 


(3) 


nutmeg and mustard. 


Remove the sauce from the heat and Stim tn. the 
Add the egg yolks lightly 


beaten with a little of the hot sauce and heat, 


Stivring, until thickened. 


pepper and crabmeat. 


(4) 


Add the sherry, salt, 


Spoon the mixture into individual crab shells, 
flameproof ramekins or a baking dish. 


Sprinkle 


with buttered crumbs and bake until the crab is 
thoroughly hot and the crumbs have browned, about 


ten minutes. 


Serve with lemon wedges. 


Serves 6. 


CRABMEAT GUMBO 


1/4 lb. salt pork or 
bacon, cubed 

1/4 cup butter 

1/4 cup chopped onton 

2 cups sliced fresh, 
frozen (defrosted) 
or canned okra 

2 cups canned tomatoes, 
undratned 


l clove garlic, finely 
minced 

1/4 lemon, thinly sliced 

L bay teat 

3 cups botling water 

1/2 tep.. ealt 

1/4 tsp. paprika 

few drops of Tabasco 
sauce 


Sie 


L tsp. Worcestershtre 2 cups, cooked, fresh 
sauce or canned crabmeat, 


2 tbsp. flour picked over well 


(1) In a heavy kettle, cook the salt pork or 
bacon briefly over low heat until rendered of its 
fat. Add two tablespoons of the butter and the 
onion and cook until the onion is transparent. 


(2) Add the okra, tomatoes, garlic, lemon, and 

bay leaf. Bring to a boil and add the boiling water, 
salt, paprika, Tabasco sauce and Worcestershire 
sauce. Lower the heat and simmer, partially covered, 
one hour. 


(3) Blend the remaining butter with the flour and 
stir the mixture, bit by bit, into the simmering 
vegetables. When thickened and smooth, stir in the 
crabmeat. Heat to boiling and serve with steamed 
rice. 
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